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Editorials 


WANTED: FOOD 
TECHNOLOGISTS 


—Despite the fact that a Presi- 
dent of the United States was 
inaugurated last week, partly 
at least because of his warnings that Russia was ahead 
of America in a number of areas, and that he was the 
man to do something about it, our guess is that at 
least 50 percent of our readers, as the writer, is 
growing just a bit weary hearing how good Russia is 
and how poorly we are doing in the United States. 


Nevertheless, because the writer has felt very 
strongly that the industry, with one or two exceptions, 
is doing a pitiful job of recruiting and training food 
technologists, it seems appropriate here to pass along 
a warning by an expert in the field, that “Russia is 
lar outstripping the United States in supplying the 
processed food industry with trained food technolo- 
gists.” Warning came from Dr. Harold Schultz, head 
of the Department of Food & Dairy Technology, 
Oregon State College, at a meeting of Northwest 
Food Technologists called during the annual con- 
vention of Northwest Canners & Freezers Association 
in Portland on January 11. 


Said Dr. Schultz: “Russian science institutes are 
reportedly graduating 2500 food technologists, or 
their equivalent, every year. These people are then 
sent to serve in appropriate positions in Soviet food 
industries. 

“By contrast the U. S. universities,” he said, “are 
vraduating only about 50 food technologists every 
‘ear, while the absolute minimum need is for 400 
‘ood technologists annually by major food processors.” 


Dr. Schultz warned that without trained personnel, 
he U. S. food industry may become second grade and 
t decline in the quality of U. S. processed foods may 
be noted should such a trend and such a disparity 
continue to persist. 

Stating that “at Oregon State College fewer stu- 
dents are being graduated every year,” and that “in 
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the entire United States last year there were only 256 
undergraduates in training in food technology, with 
enrollment trends downward,” Dr. Schultz pointed to 
the increasing international competition in processed 
foods, and that to keep the food industry moving 
ahead, the U. S. industry needs two to four times the 
present supply of food technologists. 


To combat this trend, the educator-scientist recom- 
mended that the food industry inform high school 
administrators, high school science teachers, and 
counsellors of the need for food technologists, and 
encourage them to direct their qualified students to 
the food industry. Almost, as an after thought, he 
added “A sound scholarship program is also essential.” 
He mentioned that a recruitment program is being 
undertaken by the Oregon Section of IFT with the 
aid of the Northwest food processing industry, and 
suggested that Northwest food technologists assist 
the schools in an active recruitment program. 


During the next ten years the Industry will be 
called on to feed an estimated 25 to 40 million more 
people than it is feeding today. And these new con- 
sumers, as well as the 180 million consumers today, 
will be eating more processed foods. That pretty well 
points up the urgency of the problem. 

It’s hardly necessary here, to remind readers that 
the production of quality processed foods is no 
longer a hit and miss proposition. Trained quality 
control personnel are absolutely essential in today’s 
canning and freezing factories. If then, we are to 
meet the demands of the future, it’s high time. we 
stopped dreaming and talking about what should be 
done. Committees at every state, regional, and na- 
tional association level should be activated and 
charged with the responsibility of setting up hard- 
hitting student recruitment scholarship pro- 
grams. If we know our Industry, and we believe we 
do, scholarships will be no problem once the program 
has been sold to the students. 
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CONVENTION NEWS 


NCA Annual Meeting 


The huge Williford Room of the 
Conrad Hilton was filled to over- 
flowing for the Annual Meeting of 
the National Canners Association on 
Sunday morning, January 22. Each 
of the guest speakers, Mrs. America of 
1961 and George Romney, president 
of American Motors Corporation, 
labeled the consumer as boss in the 
business economy. 

Mr. Romney spoke of the economic 
system that evolved in this country as 
depending on the intelligence with 
which the American consumers can 
act and described the present system 
as “Consumerism.” 

Mrs. America, Mrs. Rosemary Mur- 
phy of Kentland, Indiana, said that 
her prize winning recipe in the Mrs. 
America Contest finals was a green 
bean casserole consisting of canned 
green beans and canned mushroom 
soup. In all, she said, the 51 casserole 
dishes prepared at the Mrs. America 
Contest, used 64 canned vegetables, 
28 canned soups, 16 cans of fish, meat 
and fowl, 7 cans of broth or gravies, 
7 cans of tomato sauce or tomato 
paste, and 7 cans of olives and pickles. 
Mrs. Murphy said that the role of the 
housewife in the kitchen is no longer 
that of “meat and potatoes” and one 
vegetable, but rather requires imagina- 
tion in the preparation of nutritious 
and palatable foods to satisfy the 
critical tastes of a growing family. 

THE ELECTION 

John C. Hemingway, president of 
H. C. Hemingway & Company, Clyde, 
New York, was elected President of 
the National Canners Association, and 
Robert C. Cosgrove, vice president of 
the Green Giant Company, Le Seuer, 
Minnesota, was elected Vice President. 
Carlos Campbell was continued in the 
office of Executive head of the NCA 
with a new title of Executive Vice 
President and Secretary. 


SMITH SUCCEEDS CAMPBELL 


The NCA Board of Directors on 
Sunday unanimously approved the 
recommendation of a special commit- 
tee consisting of 12 past presidents, 
and selected Milan T. Smith, who re- 
tired as President, to succeed Carlos 
Campbell upon Mr. Campbell's retire- 
ment later this year. It was at this 
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meeting that the Board changed the 
title of the Association’s executive 
head from Executive Secretary to Exec- 
utive Vice President and Secretary. 


CANNED MONEY AWARDS 


Canned money for the first time 
made its appearance at the NCA An- 
nual Meeting when it was given out 
as door prizes. Winner of the $50 can 
of money was Mrs. William Varney of 
Varney Canning, Inc. Ed Burnett of 


Gerber Products Company, was the 
winner of the $25 prize, and John B. 
Cox of Libby, McNeill & Libby, was 
the winner of the $10 prize. Each of 
the cans of money consisted of silver 
dollars sealed in the cans and specially 
labeled. The same award procedure 
was continued for the breakfast  ses- 
sions on Tuesday and Wednesday 
mornings. 


FOOD EDITORS CONFERENCE 
On Monday afternoon, January 23, 
62 food editors from across the coun- 
try were guests at the NCA Food Edi- 
tors Conference. After a luncheon of 
canned foods, they were told of the 
canning industry’s programs with re- 
spect to the protective screen, descrip- 
tive labeling, and legislative matters of 
interest. ‘They were then special guests 
of the Canning Machinery & Supplies 
Association on a tour of the exhibits, 
conducted by the Forty-Niners. 


CM&SA Annual Meeting 


The annual meeting of the Canning 
Machinery & Supplies Association was 
held at the Conrad Hilton on Sunday 
morning, January 22. Following the 
report of President W. E. Vaughn of 
American Can company, and that of 
Secretary-Treasurer W. D. Lewis, who 
incidentally reported association 
finances in splendid condition, chair- 
men for the various convention func- 
tions reported everything in readiness 
for a successful convention. Reports 
were heard from the following chair- 
men: W. J. Nighbert, Exhibits; A. E. 
Heekin, Jr., Publicity; R. A. Sindall, 
Jr., Dinner-Dance; Munson Lee, ‘Tech- 
nical Committee; C. A. Wood, Room 
Allotment and Ladies Day Commit- 
tees; John B. Gillett, Door Awards; 
R. S. Meighen, Membership; and John 
C. Swift, Resolutions. 

Mr. Meighen reported that during 
the year 8 firms were dropped from 
membership with 3 new added, giving 
a total membership of 176. 

Mr. Swift read the Resolution passed 
and presented to the New York State 
Canners & Freezers Association on the 
occasion of their 75th Anniversary, 
and a scroll presented to the New 
York group by the Association at the 
time of their Anniversary Convention. 

A Resolution was offered and passed 
in tribute to Hal W. Johnston (De- 


ceased), past president of the Associa- 
tion. 

Four honorary memberships were 
conferred on past presidents of the 
Association, now retired from active 
service in the industry. “They are: 
John Eleveld, Michigan Lithograph 
Company; Sherlock McKewen, Conti- 
nental Can Company; J. C. Whetzel, 
U. S. Steel Company; and William 
deBack of Food Machinery & Chemi- 
cal Corporation. 

Secretary Dave Lewis was then asked 
to step out of the room while a plan 
for his compensation upon retirement 
at the age of 65 was discussed and 
unanimously agreed upon. 

THE ELECTION 

All ofhcers of the Association were 
reelected. William E. Vaughn con- 
tinues as President; Robert A. Sindall, 
Jr., as Vice President; and W. D. Lewis 
was continued as Secretary-Treasurer 
by the Board of Directors at a meet- 
ing immediately following the mem- 
bership meeting. 

Dr. Harold Link of Food Machinery 
& Chemical Corporation, and Melvin 
Carlson of “Canner/Packer’” were 
elected new directors to succeed R. S. 
Meighen of Weirton Steel Company, 
and John B. Gillett of Berlin Chap- 
man Company, whose terms expired 
with this meeting. 
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PRESERVERS ELECT 


National Preservers Association, at 
the annual meeting in Ft. Lauder- 
dale, Florida, on January 10, elected 
the following officers: President, John 
S. Phillips, Puritan Preserve Co., San 
Francisco; Vice President, Alvin W. 
Crain, The Whipple Co., Natick, 
Mass.; Vice President, William Mar- 
tin, American Syrup & Preserving Co., 
Nashville, Tenn.; Vice President, L. 
Travis Wilkes, Colonial Mfg. Co., Inc., 
Oklahoma City, Okla.; Secretary- 
Treasurer, William E. Hanks, The 
Bama Company, Birmingham, Ala- 
bama. 

Elected as directors: Joseph A. 
Raphael, Louis Sherry Preserves, Inc:, 
New York City; Paul H. Smucker, 
The J. M. Smucker Co., Orrville, 
Ohio; J. N. Major, Jr., Old Virginia 
Packing Co., Front Royal, Va.; Wil- 
liam B. Barnes, Wm. Barnes, Inc., 
Minneapolis; E. C. Steele, The Red 
Wing Co., Inc., Fredonia, Y.: 
Nathan Smooke, Lady’s Choice Foods, 
Los Angeles; A. W. Woelfle, Kraft 
Foods, Chicago; and J. P. Firnstahl, 
Pacific Food Products, Seattle. 


FORTY-NINER OFFICERS 

The Forty-Niners, a service group 
which assists the Canning Machinery 
& Supplies Association, and other 
canning industry groups, reelected 
Edward E. Judge, Editor of “Canning 
Trade” President. Charles’ E. 
Schick, Creamery Package Manufac- 
turing Company, was reelected Vice 
President; and Louis E. Kibler, A. K. 
Robins & Company, Inc., was reelected 
Secretary-Treasurer. Frank S. Langsen- 
kamp of Frank H. Langsenkamp Com- 
pany, continues Ex-Officio. 


OLD GUARD OFFICERS 


At the Old Guard Party on Sunday, 
January 22, Fred M. Moss of the 
Idaho Canning Company, Payette, 
Idaho, was elected President; D. W. 
Reynolds, Reynolds Preserving Com- 
pany, Sturgeon Bay, Wisconsin, First 
Vice President; and Tr. Fred W. Geise, 
Country Gardens, Inc., Milwaukee, 
second Vice President. John Dingee, 
\loorestown, New Jersey, con- 
‘inued as Secretary Treasurer. Mr. 
\loss succeeds Robert L. Eirich, H. S. 
Crocker Company, as President of the 
Old Guard Society. 


YOUNG GUARD OFFICERS 


Dave Nay, Selected Spices, Inc., 
Detroit, was elected President of the 
Young Guard Society at the annual 
Board Meeting held at the Conrad 
Hilton on Sunday, January 22. Mr. 
Nay succeeds Robert B. Connelly, F. 
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JANUARY 30-FEBRUARY  1—PENnN- 
SYLVANIA CANNERS FIELDMENS-VEGETABLE 
GROWERS CONFERENCE, Nittany Lion Inn, 
University Park, Pa. 


FEBRUARY 2-3, 1961—sTATISTICAL 
QUALITY CONTROL & INSTRUMENTATION 
worKsHop, New York State College of 


Agriculture, Cornell University, Ithaca, 
N. Y. 


FEBRUARY 6-8, 1961 — CALIFORNIA 
FREEZERS ASSOCIATION, 17th Annual Meet- 
ing, Monterey, Calif. 


FEBRUARY 6-8, 1961—oHIO CANNERS 
ASSOCIATION, SHORT COURSE FOR GROWERS, 
FIELDMEN AND PROCEsSORS, Deshler Hilton 
Hotel, Columbus, Ohio. 


FEBRUARY 7-9, 1961—wiscoNnsIN CAN- 
NERS RAW PRODUCTS CONFERENCE, Madison, 


Wis. 


FEBRUARY 13-17, 1961—Froop proc- 
ESSORS SHORT COURSE (first year of a 3- 
year sequence), Oregon State College, Food 
Technology Bldg., Corvallis, Ore. 

FEBRUARY 14-15, 1961—1NDIANA CAN- 
NERS RAW PRODUCTS CONFERENCE, Purdue 
Memorial Union Bldg., Lafayette, Ind. 


FEBRUARY 15-17, 1961 — TRI-sTATE 
PACKERS WORKSHOP, University of Mary- 
land, College Park, Md. 


H. Langsenkamp Company, as Presi- 
dent of the group. A. W. Dutcher, 
Dulany Foods, Inc., Fruitland, Mary- 
land, becomes First Vice President; 
Mel Whitman, Food Machinery & 
Chemical Corporation, Seattle, Wash- 
ington, Second Vice President; and 
W. H. Ross, Holly Hill Citrus Com- 
pany, Davenport, Florida, Third Vice 
President. Herbert E. Shek, H. S. 
Crocker Company, was continued as 
Secretary-Treasurer; and Arthur J. 
Judge, “Canning Trade,” continues as 
Recording Secretary. 


ASSOCIATION SECRETARIES 
ELECT 


Charles R. Carry, Executive Direc- 
tor, California Fish Canners Associa- 
tion, was elected President of the Asso- 
ciation of Canners State and Regional 
Secretaries, an informal group of state, 
regional and commodity secretaries at 
their annual meeting at the Conrad 
Hilton on Saturday evening, January 
21. Richard E. Reed, Executive Sec- 
retary of the Maine Sardine Packers 
Association, was elected Vice Presi- 
dent; and John J. Tolan, Secretary- 
Treasurer of the Pineapple Growers 
Association of Hawaii, was elected 
Secretary-Treasurer. The group meets 
annually at the convention for a dis- 
cussion of industry and association 
activities. 


Conventions and Schools 


FEBRUARY 23-24, 1961—NEW JERSEY 
PROCESSORS FIELDMENS SCHOOL, New Jersey 
Agricultural Experiment Station, New 


Brunswick, N. J. 


FEBRUARY 24, 1961—ozaRK CANNERS, 
PROCESSORS, BROKERS & SUPPLYMEN ASSO- 
ciaTIoN, Annual Meeting, Colonial -Hotel, 
Springfield, Mo. 


MARCH _ 3-4, 1961—vIRGINIA CANNERS 
ASSOCIATION, 53rd Annual Convention, Ho- 
tel Roanoke, Roanoke, Va. 


MARCH 5-7, 1961—cANNERS LEAGUE OF 
CALIFORNIA, 57th Annual Meeting, Santa 
Barbara Biltmore, Santa Barbara, Calif. 


MARCH 5-9, 1961—NATIONAL ASSOCIA- 
TION OF FROZEN FOOD PACKERS, Annual 
Convention, Statler Hilton Hotel, Dallas, 
Tex. 

MARCH 12-15, 1961—NATIONAL AMERI- 
CAN WHOLESALE GROCERS ASSOCIATION, 55th 
Annual Convention and Exposition, Palmer 
House, Chicago, IIl. 


MARCH 14, 1961—NATIONAL CANNERS 
ASSOCIATION, NORTHWEST BRANCH, ANNUAL 
CANNED SALMON CUTTING, Olympic Hotel, 
Seattle, Wash. 


MARCH 14-15, 1961—wisconsIN CAN- 
NERS ASSOCIATION, SPRING MEETING, Loraine 
Hotel & Wisconsin Center Bldg., Madison, 
Wis. 


MARCH 16-17, 1961—1NDIANA CANNERS 
ASSOCIATION, Spring Meeting and Tech- 
nology Conference, Purdue University, 
Lafayette, Ind. 


MARCH 19-20, 1961—tTRI-STATE PACKERS 
ASSOCIATION, Spring Meeting, Hotel Du- 
pont, Wilmington, Del. 

APRIL 6-8, 1961—1NsTITUTIONAL FooD 
DISTRIBUTORS OF AMERICA, The Americana. 
Bal Harbour, Fla. . 

APRIL 9-12, 1691—v. s. WHOLESALE 
GROCERS ASSOCIATION, ANNUAL CONVENTION, 


Hotel Americana, Bal Harbour, Miami 
Beach, Fla. 


APRIL 12, 1961—Foop MERCHANDISERS 
OF AMERICA, The Americana, Bal Harbour, 
Fla. 


APRIL 16-19, 1961—coopERATIVE FOOD 
DISTRIBUTORS OF AMERICA, 13th Annual 
Convention, Palmer House, Chicago, II. 


MAY 2-4, 1961—INDIANA INDUSTRIAL 
WASTE CONFERENCE, Purdue University, 
Purdue Memorial enter, Lafayette, Ind. 


MAY 7-10, 1961—SUPERMARKET INSTI- 
tuTE, 24th Annual Convention, Chicago, 
Ill. 


JUNE 11-12, 1961—MIcCHIGAN CANNERS 
& FREEZERS ASSOCIATION, Spring Meeting, 
Whitcomb Hotel, St. Joseph, Mich. 

JUNE 14-17, 1961—procEssED APPLES IN- 
stitute, Annual Meeting, The Greenbrier, 
White Sulphur Springs, W. Va. 

JUNE 18-22, 1961—NaATIONAL ASSOCIA- 
TION OF RETAIL GROCERS OF THE U. §., 


62nd Annual Convention, Convention Hall, 
Philadelphia, Pa. 
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NEW EQUIPMENT 


AND 
SUPPLIES 


For further information about new 
equipment on this page write: The 
Canning Trade, 2504 St. Paul St.. 


Baltimore 18, Md. 


Watkial 


Rideri 
NEW 3 IN 1 TRACTOR 


Remote radio control inco: 
in the new ‘Pransporter tractor, model] 
UTE, developed by the Automatic 
‘Transportation Chicago, 
Ill.. brings new ease, speed and econ- 
omy to order picking operations plus 
maximum utilization of a single trac- 


Company, 


tor and operator team. By remote con- 
trol, the operator or order selector can 
remain in one spot, select his orders 


King-Tuk Carton Former 


quickly and efficiently and then op- 
erate the easy radio control system to 
move the tractor only when necessary. 
He can also walk or ride the Trans- 
porter tractor without employing the 
remote control apparatus. 
transistorized 
remote control system gives person- 
alized, wireless control within a ranee 
of approximately one hundred feet. 


This compact, fully 


RENNEBURG OPENS 
RESEARCH & DEVELOPMENT 
CENTER 
To keep pace with the rapidly 
growing demand for product and 
pilot pre-testing, Edw. Renneburg 
& Sons, machinery manulacturers 
ol Baltimore, Md., has recently 
completed their new Research & 
Development Center. “The .new 
Center includes a modern product 
testing laboratory and pilot plant 
facilities. Here, variables in blend- 
ing, granulating, liquid extraction, 
drying, and calcining are solved. 
Scale-up data‘and operational pro- 
cedures are obtained and the best 
method of processing a product is 

recommended. 


KING-TUK CARTON FORMER 
AND CLOSER AVAILABLE 
FROM CONTINENTAL CAN 
King-Tuk, a new high speed, low 

cost machine for erecting and closing 

several styles of end-opening cartons 
in a horizontal position, is now avail- 
able, under lease terms, from the Box- 
board and Folding Carton Division of 

Continental Can Company. The King- 

Tuk equipment handles a wide range 

of carton sizes with greater versatility 

as to carton size and style than any 
similar machine in its field. 

The King-Tuk line forms cartons 
ranging in standard size from x 
14” x 3” to 12” x 4” x 12”. Operating 
on a new mechanical principle, the 
machine is extremely simple in design 
and easily adjusted by the operator. 
There are no mechanical timing or 
maintenance 
skilled 
parts for size changes can be installed 


problems requiring a 
mechanic. Simple, low-cost 
in a matter of minutes by the operator 
without tools. A unique chain drive 
incorporates all) moving parts for 
feeding, forming and closing the car- 
tons. ‘The machine operates on 110 
volt, 60-cycle, single-jhase electric cur- 
rent. Changeovers can be made in ap- 
proximately 30 minutes. 


30, Pa. 


Sellers Injector Corp. announces the Model “BZ” Super 
Booster Jet Cleaner, a high capacity hot liquid jet unit, for 
use where plant steam is available. Its main use will be as 
a pressure pump feeding the rotating heads of large capacity 
tank cleaning heads such as the Sellers Jumbo and Model 
“H” units, because of the high pressure and jet stream 
velocity of two miles a minute. The unit may also be used 
as an instantaneous and continuous hot water generator. 
Additional information about this equipment is available 
from Sellers Injector Corp., 1600 Hamilton St., Philadelphia 
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REPROCESSING 


New Product Handling 
Method Aids Output 


A major producer of food and bev- 
erage products has cut production 
costs with a new method of shipping 
and handling food concentrates. 

As a_ principal ingredient of the 
well-known “A-1” steak sauce, Heu- 
blein, Inc., of Hartford, Conn. is using 
tomato paste packed and shipped by 
California suppliers in 55-gallon Steril- 
pac electrolytically tin-plated shipping 
containers. 


ADVANTAGES 


‘Tomato paste shipped in Sterilpac 
drums instead of conventional Num- 
ber 10 cans has enabled Heublein to 
improve labor efhciency handling 
ingredients from freight car to mixing 
tanks. One drum holds the equivalent 
of twelve and one half cases of tomato 
paste (75 Number 10 cans). 

There are also substantial savings 
on freight charges. A carload of paste 
in cans (1,375) cases) weighs 67,787 
pounds. ‘The same amount of paste 
in Sterilpac drums (110 drums) weighs 
63,170 pounds. From the West Coast, 
this means a saving of S83 a carload 
on a 60,000-pound car or S71 car- 
load on a 75,000-pound car. 

More efhicient can be made of 
mixing and other equipment. The use 
of Sterilpac containers has made pos- 
sible maximum utilization of existing 
production facilities without further 
investment in new capital equipment. 
Phis is an important factor when it is 
realized) Heublein’s sales have quad- 
rupled) between 1952) and the vear 
ending June 1960, 


use 


Empty drums are sold to drum re- 
conditioners who pick up the drums 
at Heublein’s plant. Previously cans 
had been scrapped. 


FILLED UNDER VACUUM 


At ‘Thornton Canning Company, 
‘Thornton, Calif. and Flotill Products, 
Inc., of Stockton, Calif. tomato paste 
used by Heublein is packed in  55- 
gallon Sterilpac drums by Rheem proc- 
essing equipment. Ina large chamber, 
four containers at a time steri- 
lized by steam and then filled aseptic- 
ally under vacuum with  flash-cooled 
tomato paste. ‘The specially designed 
containers, made by Rheem Manulac- 
turing Company, are sealed while 
under vacuum. No additives or refrig- 
eration used under the Rheem 
method. 

Use of the Sterilpac method has im- 
proved labor efhciency. “Two men 
easily move the 580-pound drums ol 
tomato concentrate siding to 
mixing site in the plant ,using a fork 
lift truck. 

One operator removes the heads of 
the drums with a motorized opening 
tool that cuts cleanly through the out- 
side edge of the head of the container 
in less than two minutes. 

With a chain that is fastened around 
the container and an electric hoist, the 
two operators easily keep the mixing 
tanks supplied. container 
emptied into a large, spotlessly clean 
stainless steel funnel. This leads to a 
1000-gallon collection tank one floor 
With a hose that delivers a 


are 


are 


below. 


Quick easy handling of a Sterilpac 
drum of tomato  concentrate—the 
equivalent of 75 Number 10 tins—is 
shown by Richard Goulet (left) and 
William McKeown. They use an elec- 
tric hoist to help them empty the 
container into a large stainless steel 
funnel leading into a_ 1000-gallon 
mixing reservoir on floor below. 


measured amount of water as called 
for by the recipe, the operators quickly 
rinse the inside of the container into 
the funnel, removing the entire con- 
tents of the drum. Clingage of the 
product to can tops meant there was a 
waste of tomato paste in the former 
system. 

Also poured through the funnel are 
precise quantities of vinegar, sugar, 
orange marmalade, raisins, salt, garlic, 
onions, spices and other flavorings. 

After gentle agitation in the collee- 
tion tank, the mixture is pumped up- 
stairs through transparent pyrex pip- 
ing that does not impart flavor to the 
product. There it goes into 300-gallon 
cooking kettles. After controlled cook- 
ing, the product is piped into 1000- 
gallon vats for a brief aging period 
undr controlled temperatures before 
it is fed to the automatic bottling lines. 


” 


In two minutes, motorized opener circles and cuts through 
outside edge of head of Rheem Sterilpac steel shipping 


container. This single operation is 
opening 75 Number 10 cans. 
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Automatic bottling line at Heublein receives “A-1” sauce 
from 1000-gallon tanks where it has “aged” for brief period 
under precisely controlled temperatures. 
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Processed Apples Institute is making 
available to food operators “taste 
tempting recipes for good menu plan- 
ning,” which features quantity recipes 
using canned apple sauce, apple slices, 
and apple juice, developed by experts 
in the field for ease and practicality 
of preparation. The quantity recipes 
are printed on one side only of a card 
5 x 8 inches for convenient filing. 
Copies are available from the Proc- 
essed Apples Institute, 30 E. 40th 
Street, New York 16. 


The C. F. Sauer Company of Rich- 
mond, Virginia, has purchased a con- 
trolling interest in Famous Virginia 
Foods Corporation, Lynchburg, Vir- 
ginia, manufacturers of pickles, condi- 
ments, and other food specialties. In 
addition to the Lynchburg operation 
the company also owns a_ vegetable 
brinery at Meherrin, Virginia, and has 
a number of receiving stations in 
North Carolina and Southern Vir- 
ginia. The company is one of the 
largest direct contractors for vege- 
tables in the Southeast. 


H. J. Heinz Company (Pittsburgh, 
Pa.)—Richard Loftus, until recently 
general manager of sales promotion 
and advertising for H. J. Heinz Com- 
pany of Canada, has been appointed 
product manager in the product mar- 
keting general department, marketing 
division in Pittsburgh, with general 
supervision of marketing and promo- 
tion programming for the company’s 
beans and spaghetti-macaroni product 
lines. Lisa Jones has been appointed 
manager of Heinz Home Economics 
Department. 


Brockway Glass Company has estab- 
lished a new sales territory in Omaha, 
Nebraska, under the management of 
DeForest Bowman, who was formerly 
Southwest regional sales manager at 
Dallas, Texas. 


Crown Cork & Seal Company—S. V. 
Tuttas, vice president in charge of 
sales, Crown Cork & Seal Company, 
has announced the appointment of Al 
Paul Lefton Company as advertising 
agents for all of Crown’s products as 
of January 1, 1961. 
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Industrial Waste Conference—The 
16th Purdue Industrial Waste Con- 
ference will be held in the Purdue 
Memorial Center May 2, 3, and 4. 
There will be approximately 50 papers 
presented on subjects dealing with in- 
dustrial wastes and their treatment. 
Hotel reservations can be made at the 
Purdue University Club, Van Orman 
Hotel, Cedar Crest Hotel, Morris 
Bryant Motor Hotel, Esquire Motel, 
Devon Plaza Motel, or Howard John- 
son Motor Lodge. Reservation blanks 
may be obtained from Don E. Blood- 
good, Professor of Sanitary Engi- 
neering, Purdue University, Lafayette, 
Indiana. 


Fox Resigns M M Post—John M. 
Fox, president and chairman of the 
Advisory Board of Directors of the 
Minute Maid Division of Coca Cola 
Company, has resigned to become ex- 
ecutive vice president of the United 
Fruit Company, effective February 1. 
Mv. Fox will be succeeded at Minute 
Maid by Holman R. Clowd, who has 
been executive vice president and a 
member of the Board of Directors 
since 1945. It was largely through Mr. 
Clowd that Minute Maid now controls 
more than 30,000 acres of citrus grove 
land and is the world’s largest grower 
of citrus. The company is the largest 
processor of citrus concentrate. Mr. 
Fox states that his decision to leave 


“Minute Maid was only after long and 


painful deliberation, and was in no 
way influenced by the merger with 
Coca Cola in December. 


Dole Corporation—W illard B. Gor- 
such has been elected a vice president 
to head up the company’s new corpo- 
rate development division, President 
H. C. Cornuelle has announced. Mr. 
Gorsuch has been company controller 
since 1958. Dr. Melvin L. Levine, 
manager of the Honolulu Manufac- 
turing Division, has been appointed 
manager of all of Dole production in 
Hawaii, including plantation and 
food processing operations. James E. 
McCormick, vice president and _treas- 
urer, assumes the additional duties of 
controller. 
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National Can Corporation—Ben- 
jamin P. Lipske, with National Can’s 
research department for 30 years, and 
most recently manager of research for 
the company’s Atlantic Division based 
at Maspeth, Long Island, New York, 
has been appointed director of re- 
search with headquarters in the com- 
pany’s executive offices in Chicago. In 
his new assignment he will coordinate 
research and development work of the 
entire corporation as performed by 
these departments in National’s three 
divisions, Central, Pacific, in addition 
to Atlantic. The appointment was ef- 
fective January 1. 


DEATHS 


George C. Cook, 65, newly elected 
National Chairman of the National 
Food Brokers Association, died un- 
expectedly on Saturday night, Janu- 
ary 21, in Prince George’s General 
Hospital, from complications following 
an operation. 

Mr. Cook, who was President of the 
Harry B. Cook Company, Baltimore, 
Maryland, food brokers, entered the 
brokerage business with his father and 
brother in 1916, and was active in the 
business until his death. He served 
the National Food Brokers  Associa- 
tion as Member-At-Large on the Ex- 
ecutive Committee in 1958, as Second 
Vice Chairman in. 1959, First Vice 
Chairman in 1960, and was elected 
National Chairman at the December 
10 meeting of the group. He was also 
active in the Washington Food Brokers 
Association and was a member of the 
Washington (D. C.) Board of Trade, 
and the Prince George’s Chamber of 
Commerce. He had been very active in 
community affairs of Prince George's 
County. He is survived by his wife, 
Mrs. Edith M. Cook, two children, H. 
Irvin, and Marjorie L. (Howard), and 
5 grand children. 


Jeanne W. Staley, 51, of East 
Orange, New Jersey, wife of Allen C. 
Staley, Jr., vice president in charge of 
sales of Lord Baltimore Press, New 
York City, died in New York on Janu- 
ary 14 after a short illness. Mr. Staley 
was formerly with American Can Com- 
pany and National Can Corporation, 
before taking over his present work. 
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NFBA CANNED FOODS 
COMMITTEE NAMED 
National Food Brokers Associa- 
tion has announced the appoint- 
ment of three important Associa- 
tion committees—the NFBA 
Canned Foods Committee, the 
NFBA Midyear Conference Com- 
mittee, and the NFBA Merchan- 

dising Committee. 


CANNED FOODS 

F. C. Roehl of F. C. Roehl & 
Company, Inc., Oconomowoc, Wis- 
consin, has been named Chairman 
of the Canned Foods Committee. 
Arthur G. Curren, Jr., Arthur G. 
Curren Company, Boston, is Ex- 
Officio. Members of that Commit- 
tee are as follows: Paul Alexander- 
son, Jr., Ferguson-Bedell Company, 
Boston; D. V. Brown, Brown-Mas- 
sie & Associates, Inc., Los Angeles; 
Jack V. Busbee, Busbee Brokerage 
Company, San Antonio; John R. 
Connelly, Connelly & Company, 
Dayton; W. C. Ethridge, South- 
eastern Brokerage Company, 
Raleigh, North Carolina; James J. 
Fitzpatrick, Hinman & Fitzpatrick, 
Albany, New York; Philip C. Grif- 
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fith, Grifith Brokerage Company, 
Inc., Wichita, Kansas; Robert C. 
Howard, T. Clifton Howard Com- 
pany, Washington, D. C.; M. J. 
Hulsey, Jr., Harman & Hulsey, 
Inc., Tampa; W. R. McMillan, 
Oliver-Taylor Company, Dallas: 
Joseph E. O'Neill, Eugene M. O’- 
Neill, San Francisco; George D. 
Rainford, George Rainford & Com- 
pany, Inc., Chicago; John W. 
J. Martin Com- 
pany, Houston; J. Fred Shafer, 
Baltimore; W. E. Vert, Dougherty 
Vert Company, Minneapolis; Wil- 
liam Weidman, Brown-Weidman 
Brokerage Company, Denver; and 
Myles C. Young, Myles Young 
Company, Danville, Illinois. 


MERCHANDISING 

E. T. Francis of Francis & Wil- 
liams, Houston, was named Chair- 
man of the Merchandising Com- 
mittee; David E. Alper, Morris 
Alper & Sons, Inc., Brookline, 
Massachusetts, Vice Chairman for 
the East; and H. P. Christy, H. P. 
Christy Company, Inc., Spokane, 
Washington, Vice Chairman for 
the the West. 


MIDYEAR CONFERENCE 

H. G. Alexander, Jr., Alexander- 
Spaulding Company, Houston, was 
named Chairman of the Midyear 
Conference Committee; and J. E. 
Raley, Jr., Raley Brothers, Inc., 
Auanta, was named Vice Chair- 
man. This latter committee, it is 
reported, is already working on 
plans for NFBA’s Second Food 
Brokers Management Conference, 
which will take place in San Fran- 
cisco in Mid-June. 

e ee 

Spinach Acreage—Acreage of 
winter and spring spinach to be 
planted for processing in 1961] is 6 
percent less than a year ago. Flor- 
ida’s 1100 acres of winter spinach 
is 10 percent above 1960 planted 
acreage; California expects to have 
8,500 acres of early spring spinach 
for processing, which is 8 percent 
less than was planted last year. In 
Florida the Zellwood crop survived 
the heavy mid-December frost. 
Harvest will begin in January. 
Planting of the California crop is 
well along but will continue 
throughout January. 
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MARKET NEWS 


NEW YORK MARKET 


Generally Steady Market Prevails— 
Corn Prices Steady—Coast Peach Prices 
Down—Florida Reports Light Cold 
Damage 


By “New York Stater” 
New York, January 27, 1961 


THE SPPUATION.—An easing in 
California canned peach prices, long 
looked for in the trade, developed 
during the week as canners seek to 
speed up the movement of fairly com- 
fortable carryovers. In other segments 
of the canned foods market, however, 
a generally steady undertone pre- 
vailed, with upward price pressures 
sull in evidence in a number of direc- 
tions. 


THE OUTLOOK.—While distribu- 
tors are keeping inventories com- 
fortably filled for near-term require- 
ments, and a little forward buying is 
developing on short items, the trade 
generally is disposed to await the out- 
come of early moves by the Kennedy 
Administration to ease the unem- 
ployment situation. “Too, the liberali- 
vation of U. S. food donations to the 
needy—both in volume and in diver- 
sity of products donated—is giving 
regular trade channels some cause for 
study for the possible end effect of 
this development on canned food re- 
tail sales in some areas. 

TOMA TOES.—Developments of 
major import were lacking the 
canned tomato situation during the 
week. Canners in all major packing 
areas are showing continued firm 
price views, and buyers are taking in 
stocks regularly to meet current needs. 
Locally, some improvement de- 
mand for canned tomatoes at retail, as 
well as other canned vegetables, was 
fostered by the now-settled strike ol 
railroad) harbor workers, which tied 
up the movement of much inbound 
freight, including fresh produce. 


CORN.—Demand for standard corn 
has been well maintained, and prices 
are steady. Buyers are showing more 
interest in xtra standards and fancy, 
with indications of a possible further 
firming in canner price views as cur- 
rent buving makes steady inroads into 
the already lightened carryover. still 
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unsold in first hands. Prices were 


unchanged. 


PEAS.—Movement peas con- 
tinued to hold up well, particularly on 
standards and extra. standards, and 
more packers are reported nearing the 
bottom of the pile on the lower grade. 
Fancy sieves show strength, but are 
being sought only in a limited way at 
the moment. 


BEANS.—Trade demand for green 
beans has been rather routine here 
during the week, with the market in 
the ‘Tri-States reported steady on the 
basis of $1.25 for standard 303s and 
S1.35-S1.40 for extra standards. 


PEACHES.—Independents on the 
Coast have reduced prices for cling 
and freestone peaches, and expect that 
the price cut will give the market the 
same shot in th arm that developed 
when holders lowered their price views 
on fruit cocktail some time back. OfF- 
lerings of choice clings are reported at 
51.70 for 303s, five cents under previ- 
ous levels, with 214s down ten cents 
at $2.50 and 10s off 25 cents at $9.25 
per dozen. Freestones are reported at 
51.6214 for choice 303s, 1216 cents 
below previous levels, with 25 
cents lower at $2.50, while fancy 303s, 
at $1.90, are down 15 cents, with 21s 
showing the same reduction to $2.90 
basis, all f.0.b. California canneries. 


OTHER W. COAST FRUITS.— 
Movement in cocktail is reported hold- 
ing up well, with the market steady. 
.. + New business in apricots remains 
slow, with canners still holding steady. 
... Bartlett pear offerings continue on 
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the short side, and the same holds true 
of purple plums. Sweet. cherries 
are strong, and meeting a fair inquiry. 


CIT RUS.—Blizzards over the At- 
lantic Coast during the past few 
weeks, and reported light cold damage 
to Florida citrus tended to perk up 
distributor demand for canned single 
strength juices during the week, with 
the recent advances in frozen citrus 
concentrate prices likewise a_ factor. 
Canner offerings list sweetened grape- 
fruit juice at $1.30 for 2s and $2.85 for 
16-ounce, with the natural at $1.35 
and $3.00, respectively. blends, 
sugar-added are 51.5714, with 16- 
ounce at $3.10, with the natural at 
51.6714 and $3.75, respectively. Orange 
juice, sweetened, is quoted at $1.75 on 
2s and $4.00 on 4d6-ounce, with natural 
at ST.95 and $4.50. Fancy grapefruit 
segments, in 303s, are offering at S1.90, 
with broken at $1.62. Canned citrus 
salad stocks are well sold up, with the 
market strong. 

SARDINES.—A moderate pick-up 
in demand for Maine sardines was re- 
ported some quarters, but trade 
buying for anticipated Lenten needs 
still has to hit its stride. The market 
continued quoted on the basis of 
58.50 per case for quarter keyless oils, 
Maine canneries. 

SHRIMP.—Distributors were pick- 
ing up small blocky of shrimp to 
round out assortments, with buying 
interest reflecting reports of a grow- 
ing stringency in the supply of shrimp 
suill in canner hands. Prices remained 
steady to strong. 

SALMON.—Buving interest sal- 
mon is picking up, principally on the 
lower grades, as holders in the North- 
west near the Cleanup point on pinks 
and chums. Pink tally are strong at 
$28, with halves at S16 per case, while 
chums command S24 to $25 for talls 
and $13.50 to SI for halves. Inquiry 
for fancy red Alaska is also improving. 
as export sales continue whittle 
down canner unsold stocks. “The mar- 
ket for tall Is is quoted at a range of 
$36 to S37) per case. with halves 
quoted at S24 to $25. A good deal of 
current inquiry is reported centering 
on halves. Fancy Columbia River 
chinook halves hold on the basis ¢ 
$26.50 to $27 per case. 
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OTHER CANNED FISH.—Sellers 
}eport some increase in trade interest 
in tuna offerings, both domestic and 
imported packs, with the market show- 
ing a steady undertone and_ holders 
anticipating a sharp quickening in the 
trading tempo as distributors start 
covering Lenten needs. . Canned 
lish specialties, such as lobster and 
crabmeat, are moving only in a limited 
way, with distributors disinclined to 
cover beyond immediate minimum re- 
quirements in view of the relatively 
high price levels. 


PACK STATISTICS 
Figures released — by 
Canners Association’s Division of 
Statistics, show the following 1960 
packs for the respective products. 


GREEN & WAX BEANS—The 1960 
pack of green and wax beans totals 
25,661,331 actual cases of green, 
5,550,110 actual cases of wax. These 
figures compare with 1959 packs of 
23,730,874 cases of green and 3,- 
151,255 cases of wax. On the basis 
of 24/303’s the total 1960 pack of 
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beans amounted to 33,154,104 cases 
as compared with a pack the same 
basis in 1959 of 30,899,512 cases. 

TOMATO PURFE—The 1960 pack 
of tomato puree totaled 3,436,329 
actual cases as compared with the 
1959 pack of 2,780,931 cases the 
same basis. 


TOMATO SAUCE—The 1960 pack 
ol tomato sauce totaled 10,298,163 
actual cases, which compares with 
the pack of 8,686,172 actual cases 
in 1959. 

TOMATO PASTE—The 1960) pack 
of tomato paste totaled 7,440,584 
actual cases as compared with the 
1959 pack of 6,159,819 actual cases. 


CANNED PEARS—The 1960) pack 
of canned pears totaled 10,603,296 
actual cases, which compares with 
the pack in 1959 of 11,787,950 ac- 
tual cases. On the basis of 24/214’s 
the 1969 pack totaled 8,445,558 
cases as compared with a pack ol 
9,498,977 cases the same basis in 
1959. 


USDA GRADE REVISIONS 


FROZEN FIELD PEAS—Proposed 
revisions would permit mixture of dif- 
ferent kinds of field peas in grades 
above sub-standard. Interested _ per- 
sons have until February 16 to submit 
comments. ‘The proposal appears in 
the January 17 “Federal Register.” 


FROZEN PEACHES—Previous pro- 
posal published in the “Federal Regis- 
ter” of May 14, 1960 is withdrawn in 
favor of new proposal. As a result of 
comments from interested persons and 
studies made in USDA, currently pro- 
posed 
manufacturing 


include series of 
grades, each designed 
for specific end uses for bakery, pre- 
and ice cream purposes. Des- 
sert grades also are retained. The pro- 
posed revised standards appear in the 
January 17 “Federal Register.” In- 
terested persons have until April 30 
to submit comments. 


standards 


serves, 


FROZEN SPINACH—Revision  be- 
comes effective March 7 and is sched- 
uled for publication in January 20 
“Federal Register.” 
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WHICH JOB WOULD YOU TAKE? 


If you’re like most of us, you’d take the 
job with the more tempting salary an 
the brighter future. 

Many college teachers are faced with 
this kind of decision year after year. In 
fact, many of them are virtually bom- 
barded with tempting offers from busi- 
ness and industry. And each year many 
of them, dedicated but discouraged, leave 
the campus for jobs that pay fair, com- 
petitive salaries. 

Can you blame them? 

These men are not opportunists. Most 
of them would do anything in their power 
to continue to teach. But with families 
to feed and clothe and educate, they just 
can’t make a go of it. They are virtually 


forced into better paying fields. 

In the face of this growing tedcher 
shortage, college applications are ex- 
pected to double within ten years. 


At the rate we are going, we will soon 
have a very real crisis on our hands. 

We must reverse this disastrous trend. 
You can help. Support the college of your 
choice today. Help it to expand its facili- 
ties and to pay teachers the salaries they 
deserve. Our whole future as a nation 
may depend on it. 


It's important for you to know more about what 
the impending college crisis means to you. Write 
for a free booklet to: HIGHER EDUCATION, 
Box 36, Times Square Station, New York 36, N.Y. 


Attys. 


HIGHER EDUCATION 
Sponsored as a public service, : 


in co-operation with the Council for Financial Aid to Education 


KEEP IT BRIGHT 
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